AN S X L33

Dim Sum, Soup and Seafood Lunch Set

Ry 3,
RN T

Two Kinds of Dim Sum

ZE Kip
Boiled Soup of the Day

i 8k 35 & B 87
Steamed Sea Bass Belly
with Black Bean Sauce and Garlic

BeXE 8 Bt

Barbecued Platter

T AT F R
Poached Vegetables with Dried Beancurd Skin
and Wolfberries

ek & G R IR
Fried Rice with Waxed Meat and Egg White

$98++ W4z Al / 4 persons

TUNGLOK
SIGNATURES

RIS
Fish Maw Soup and Seafood Lunch Set

ARBALEF A 85 R OA
Prawn prepared in Two Ways with Fresh Fruit
o &) 3 % Salted Egg Yolk
e J~ X Deep-fried with Wasabi-mayo Sauce

WInENH RS
‘Tanjia’-style Braised Fish Maw Soup
served in Mini Bamboo Cup

i st o)
Steamed Sea Bass Belly
with Garden Pea Sauce

R T RS e

Sliced Smoked Duck served on Homemade Pancake

with Cherry Tomato

&R AR
Poached Yunnan ‘Mee Sua’
with Fish Puff and Vegetables

A& H &5
Dessert of the Day

$58++ &-{% [ per person

e Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government taxes.
e Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.



EMEHE
Shark’s Fin and Seafood Set

A R T

Crisp-fried Tiger Prawn with Sichuan Pepper Sauce

Kb ik 2 48
Traditional-style Flambé Boiled Shark's Fin Soup
with Chicken

BHAF b
Steamed ‘Soon Hock’ Belly in Bean Sauce

hEE T AT A

Braised Prime Pork with Vinegar and Honey Sauce

sl R koA
Braised Handmade Noodles
and Dumpling in Onion Sauce

T L mAH

Chilled Mango Cream, Pomelo and Sago
served with Ice-cream

$78++ &1 [ per person

TUNGLOK
SIGNATURES

8 & WM X

Fresh Shark’s Fin and Foie Gras Set

BT R 7 &R SR A
Pan-fried French Foie Gras
and Crispy Beancurd Skin served with Fresh Fruit

e
Beijing-style Braised Shark’s Fin,
Shredded Sea Cucumber, Mini Pearl Abalone
and Fish Maw in Brown Sauce
served in Mini Bamboo Cup

RIB &K EZHR
Steamed Star Garoupa Fillet
with Chinese Wine and Parsley

BT H R
Braised Sliced Abalone
with Mushroom and Vegetables

TR G 0AG e d
Poached Handmade Noodles
with Scallop in Rich Broth

B ERF R
Chilled Aloe Vera and Lemongrass Jelly
topped with Lychee Sorbet

$98++ H{% [ per person

e Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government taxes.
e Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.



ERDEHE
Fish Maw Soup and Seafood Set

7 R EF 2R
Deep-fried Prawn prepared in Two Ways
o £ 2 % Salted Egg Yolk
e 7~ K Wasabi-mayo Sauce

FHUFH 292 %
Braised Fish Maw in Pumpkin Stock
served in Mini Bamboo Cup

A 3% AR 55
Steamed Sea Bass Belly
with Black Bean Sauce and Garlic

ESCY Syt
Sliced Smoked Duck and Crispy Beancurd Skin
served on Homemade Pancake

FARIE K 2
Braised Bamboo Charcoal Beancurd
with Vegetables in Pumpkin Sauce

&R EAR
Poached ‘Mee Sua’ with Fish Puff in Rich Broth

WALH %

Chilled Mango Cream with Mango, Pomelo and Sago

$278++ W4 A] / 4 persons
$417++ 5<4% Bl / 6 persons

TUNGLOK
SIGNATURES

WEMiGEL
Braised Shark’s Fin and Seafood Set

& R % TN 8 R K
Deep-fried Conpoy with Salted Egg Yolk
served with Fresh Fruit

KW i = A s R 3
‘Tanjia’-style Flambé Braised Shark's Fin
with Organic Millet

RIBT &K ZHR
Steamed Star Garoupa Fillet
with Chinese Wine and Parsley

X.0. & 5 #F x5
Sautéed Scallop and Asparagus with X.0. Sauce

HEEE T AT A

Braised Prime Pork with Vinegar and Honey Sauce

BT R B ERE
Poached ‘Mee Sua’ with Homemade Dumpling
in Rich Broth

LR TV
Chilled Aloe Vera and Lemongrass Jelly
topped with Lime Sorbet

$368++ Y94 f] / 4 persons
$552++ 5<4% ] / 6 persons

e Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government taxes.
¢ Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.



R & MiEsT
Peking Duck, Shark’s Fin and Seafood Set

SRR KT
Roast ‘Jin Ling’ Duck

FHNIE P ik s
Braised Shark’s Fin with Crab Meat
and Dried Seafood in Pumpkin Stock

) R SR R
Deep-fried Prawn prepared in Two Ways
o &) % % Salted Egg Yolk
e 7~ K Wasabi-mayo Sauce

[ECEE 3 )
Steamed Sea Bass Belly
with Black Bean Sauce and Garlic

FEER T AT A

Braised Prime Pork with Vinegar and Honey Sauce

AT R 2R
Braised Bamboo Charcoal Beancurd
with Vegetables in Pumpkin Sauce

K78 22 NP &
Braised ‘Ee-fu’ Noodles with Shredded Duck Meat

B AsE HE T A
Chilled Dessert with Snow Lotus Seeds,
Snow Fungus and Mini Dried Tomato

$608++ /\ 4% /] / 8 persons
$668++ 4% ] / 10 persons

TUNGLOK
SIGNATURES

WEMiGEL
Flambé Shark’s Fin and Seafood Set

& R % TN 8 R K
Deep-fried Conpoy with Salted Egg Yolk
served with Fresh Fruit

KM 3 ik 2 4% 3
Traditional-style Flambé Boiled Shark's Fin
with Chicken

B4R AR KGR 4T
Steamed Prawn with Egg White and Minced Garlic

$o 3P ok
Australian Barramundi Belly prepared in Two Ways
e /% Deep-fried
o 1 Sautéed

PR R
Signature Roast Irish Duck

AT EAREED
Poached Seasonal Vegetables
with Crispy Bean Dough and Wolfberries

JiE ok A AT 2 BRR
Braised Mini Pearl Rice with Diced Pork
and Preserved Meat served in Bamboo Cup
B EFRE X%
Chilled Aloe Vera and Lemongrass Jelly
topped with Lychee Sorbet

$738++ /\1{% fi] / 8 persons
$798++ 4% A / 10 persons

e Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government taxes.
¢ Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.



TUNGLOK
SIGNATURES

BeMEHT
Shark’s Fin and Seafood Set

A R T

Crisp-fried Tiger Prawn with Sichuan Pepper Sauce

QIR I s )
Double-boiled Shark’s Fin with Chicken in Rich Broth

X.0. ¥ =H K F
Sautéed Scallop and Vegetables in X.0. Sauce

B A A Ry &R
Steamed Sliced Jade Perch Fillet with White Pepper

& REWE 5 BB R &
Roast Irish Duck Skin and Crispy Beancurd Skin
served with Homemade Pancake and Fruit Jelly

FAE K 2
Braised Bamboo Charcoal Beancurd
with Vegetables in Pumpkin Sauce

BT RAE B AKE
Poached Japanese ‘Mee Sua’
and Dumpling in Rich Broth

3
AN

BT R F Bk
Chilled Aloe Vera and Lemongrass Jelly
topped with Lychee Sorbet

$828++ A\ 1% F] / 8 persons
$898++ +4% ] / 10 persons

&R HHE

Shark’s Fin, Foie Gras and Seafood Set

B IR EF R EE R A
Deep-fried Lobster Ball in Chef's Special Sauce
served with Fresh Fruit

KIGHEF DREERA
Flambé Braised Shark’s Fin with Millet
in Brown Sauce

B & 7 Bk 8 & a
Pan-fried French Foie Gras and Crispy Beancurd Skin
served on Pancake with Rose Cherry Tomato

ARIB T AR 2B
Steamed Star Garoupa Fillet
with Chinese Wine and Parsley

BBk RET
Signature Roast Irish Duck

SR TR B R
Braised Sliced Abalone
and Fish Maw with Vegetables

FKE & fOASE &
Poached Inaniwa Noodles with Fish Puff and Onsen Egg

24 R ERET L
Chilled Avocado with Black Glutinous Rice
and Ice-cream served in Mini Coconut

$988++ A\ 4% ] / 8 persons
$1188++ 14 A / 10 persons

e Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government taxes.
¢ Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.



